CAJUN CHICKEN WITH FLATBREADS
TIME:

INGREDIENTS:

30 mins + 2 hrs

SERVING:

4 people

4 to 5 large chicken breasts
1 heaped tablespoon Cajun
seasoning
2 tablespoons sunflower or
vegetable oil

For the flatbreads
500g white bread flour
7g sachet dried yeast
10g salt
325g hand-hot water

For the garnish
Shredded lettuce
Thinly sliced spring onions
Pickled green jalapenos
2 limes

Place the chicken breasts in the freezer for an hour – this makes it easier to
slice them thinly. Make the flatbreads by placing the flour, yeast and salt in a
bowl and adding the (weighed) water. Bring all together with a scraper then
turn onto a work surface and knead, stretching the dough and folding it over
on itself. It will be very sticky at first but do not add any extra flour: it will
become smooth and elastic after about ten minutes. Flour the dough, place in
a bowl, cover with a cloth and leave in a warm place for two hours. Place each
chicken breast on a chopping board, hold firmly in place with kitchen towel
then slice lengthways into thin strips. Transfer to a bowl, add the Cajun
seasoning and oil, turn well to coat and leave in the fridge until ready to cook.
Wash the knife, board and your hands thoroughly in hot water. Divide the
dough into eight and roll each piece out to the size of a dinner plate on a wellfloured work surface. Place each directly onto the barbecue grill and cook for
a couple of minutes each side: they will puff up and become slightly charred.
Barbecue the chicken slices for a minute or two then sprinkle with lime juice
and serve folded into the flatbreads with the lettuce, onion and jalapenos.

Enjoy! Malcolm & Julie Pyne
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